
Sourced from JoieFarm’s estate vineyard on the Naramata Bench, the
2022 Smethurst Pinot Noir captures the site’s distinctive structure and
savoury depth. Fruit was hand-harvested on October 21 and cold soaked
for six days before fermentation began. A mix of yeasts were used across
separate lots to build complexity and showcase the vineyard’s nuanced
character. After 21 days on skins, the wine was pressed and matured for
10 months in French oak barriques, 13% of which were new. The wine
was bottled unfiltered to preserve its natural expression.

Bright and expressive, this Naramata Bench Pinot Noir opens with
ripe red cherry and cranberry, unfolding into layers of wild
mushroom, damp earth, pine, and dried herbs. The palate is
structured and savoury, with integrated tannins and subtle spice
lending depth and focus. Still youthful, this wine carries impressive
balance and clarity, with aging potential that will reward time in the
cellar.
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2022
Pinot Noir 
5.47 g/L
 1.76 g/L
13.1 %

Production

Tasting Notes

Vineyard
Smethurst Vineyard, Naramata Bench
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